ショクヒン ノ モツ コウキンセイ オ シラベル ジッケン ノ キョウザイカ by 高橋  大輔 et al.
山　形　大　学　紀　要（教育科学）第15巻　第１号　平成22年２月






























































　５g／渥ビーフエクストラクト（Bacto Beef Extract、DIFCO、Code No:0126-01-8）、１g／
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１つの方法14） 15） 16） 17） と結果的に同様になったが、病原性細菌などを用いずに、腐葉土中の
細菌及び菌類又は納豆菌を用いて安全性を考慮している点に工夫がある。
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Daisuke Takahashi１）, Takashi Suzuki２）, Ryoichi Kato３）:
Teaching materials of antimicrobial activity of food
  The folowing three methods were shown as easy teaching materials of antimicrobial 
activity of plant food.   (A) A hole of 10mm diameter was opened in the center of YEB 
or PYG agar medium, 0.5 ml of the supernatant extracted from leaf mold and diluted 
twice was extended on the surface of this medium, about 0.3 g of antimicrobial food 
was put into the hole, and there were cultured in a Petri dish for 24 hours.   (B) A hole 
of 10mm diameter was opened in the center of YEB or PYG agar medium, 0.5 ml of the 
supernatant extracted from fermented soybeans (Nato) and diluted five times was 
extended on the surface of this medium, about 0.3 g of antimicrobial food was put into 
the hole, and there were cultured in a Petri dish for 24 hours.   (C) A loaf of bread was 
divided into six or eight equal parts, the edge of the slice was removed, the slice was 
divided into quarters, the supernatant extracted from leaf mold was diluted with water 
five times and filtrated with filter paper, one side of the piece of the slice was immersed 
in the filtrate, about 0.3 g of antimicrobial food was put on the center of the piece, and 
there were cultured in a sealed container for 5 days.
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